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Moulinex Fresh Express 5-in-1 Electric Vegetable Slicer and
Grater User Manual (Model DJ755G10)

Brand: Moulinex | Model: DJ755G10

1. INTRODUCTION

This user manual provides comprehensive instructions for the safe and efficient operation, maintenance, and care of your
Moulinex Fresh Express 5-in-1 Electric Vegetable Slicer and Grater, Model DJ755G10. Please read this manual
thoroughly before first use and retain it for future reference.

2. SAFETY INSTRUCTIONS

Always observe basic safety precautions when using electrical appliances to reduce the risk of fire, electric shock, and/or
injury to persons.

o Ensure the appliance is unplugged before assembly, disassembly, or cleaning.
o Keep hands and utensils away from moving blades during operation.
o Do not immerse the motor unit in water or any other liquid.

o This appliance is not intended for use by persons with reduced physical, sensory, or mental capabilities, or lack of
experience and knowledge, unless they have been given supervision or instruction concerning use of the appliance
by a person responsible for their safety.

o Children should be supervised to ensure that they do not play with the appliance.

« Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner.

« Use only attachments and accessories recommended by the manufacturer.

3. Probuct COMPONENTS

The Moulinex Fresh Express DJ755G10 includes the main motor unit, a feeding tube, a pusher, and five color-coded
cones for various functions.
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Figure 1: Overview of the Moulinex Fresh Express DJ755G10 electric vegetable slicer and grater, showing the main unit and the five
interchangeable cones.

Included Cones and Functions:
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Figure 2: Detailed view of the five color-coded cones included with the Fresh Express, illustrating their specific functions: fine grating, thick
grating, mandoline slicing, wavy mandoline slicing, and fine vegetable grating.
« Fine Grater Cone: For finely grating hard cheeses, carrots, and other firm vegetables.
« Thick Grater Cone: For coarsely grating vegetables like carrots, zucchini, or potatoes.
+ Mandoline Slicer Cone: For uniform slices of vegetables such as cucumbers, potatoes, or onions.
« Wavy Mandoline Slicer Cone: For decorative wavy slices of vegetables.

+ Fine Vegetable Grater Cone: Specifically designed for fine shredding of vegetables like cabbage or zucchini for
salads.

4. SETUP AND ASSEMBLY

1. Unpack Components: Carefully remove all parts from the packaging. Ensure all components listed in Section 3 are
present.

2. Attach Feeding Tube: Align the feeding tube with the motor unit and twist until it locks securely into place.



3. Insert Cone: Select the desired color-coded cone for your task. Insert the cone into the feeding tube, ensuring it is

seated correctly.

4. Position Pusher: Place the pusher into the feeding tube.

5. Connect Power: Plug the appliance into a suitable electrical outlet (240 Volts).
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Figure 3: The large feeding tube design facilitates easy insertion of vegetables, minimizing pre-cutting.

5. OPERATING INSTRUCTIONS

1. Prepare Ingredients: Wash and peel vegetables as needed. Cut larger items to fit into the feeding tube if
necessary, though the large opening accommodates most vegetables.

2. Place Receptacle: Position a bowl or plate directly under the outlet of the appliance to collect the processed
ingredients. The direct service system ensures ingredients fall directly into your serving dish.

3. Start Appliance: Press and hold the power button to activate the appliance. The motor operates at 150 Watts.

4. Feed Ingredients: Gently push the vegetables into the feeding tube using the pusher. Do not force ingredients, as



this may damage the motor or blades.

5. Stop Appliance: Release the power button to turn off the appliance.
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Figure 4: The direct service system allows processed ingredients to fall directly into your chosen bowl, ready for immediate use.
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Figure 5: The appliance in use, demonstrating its capability to prepare various vegetables for different dishes.

6. CLEANING AND MAINTENANCE

Regular cleaning ensures the longevity and optimal performance of your Moulinex Fresh Express.

1. Unplug Appliance: Always unplug the appliance from the power outlet before cleaning.
2. Disassemble: Remove the feeding tube and the cone from the motor unit.

3. Wash Components: The feeding tube, pusher, and all five cones are dishwasher-safe. Alternatively, wash them by
hand with warm, soapy water and a non-abrasive sponge. Rinse thoroughly and dry.

4. Clean Motor Unit: Wipe the motor unit with a damp cloth. Do not immerse the motor unit in water.

5. Storage: Store the appliance and its accessories in a dry place. The cones can be compactly stored within the
appliance itself, and the cord is retractable for easy storage.
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Figure 6: Removable parts, including the cones and feeding tube, are dishwasher-safe for convenient cleaning.
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Figure 7: The appliance features integrated storage for the cones and a retractable cord for compact and tidy storage.

7. TROUBLESHOOTING



Problem

Appliance does not
turn on.

Ingredients are not
processed efficiently.

Excessive vibration or
noise.

8. SPECIFICATIONS

Feature

Brand

Model Number

Color

Dimensions (L x W x H)
Weight

Power

Voltage

Number of Accessories
Dishwasher Safe Parts

Country of Origin

Possible Cause

Not plugged in.

Power button not held
down.

Cone or feeding tube not
correctly assembled.

Incorrect cone selected for
ingredient type.

Ingredients too large or
too soft.

Overfilling the feeding
tube.

Improper assembly of
components.

Foreign object inside the
feeding tube or cone.

Solution

Ensure the appliance is securely plugged into a working outlet.

The appliance requires the power button to be continuously
pressed during operation.

Check that the feeding tube and cone are properly locked into
place.

Refer to Section 3 for appropriate cone usage.

Cut larger ingredients to fit comfortably. For softer ingredients,
ensure they are firm enough to be processed.

Feed ingredients gradually.

Disassemble and reassemble all parts, ensuring they are
securely locked.

Unplug the appliance and check for any obstructions.

Detail

Moulinex

DJ755G10

Cherry Red/White

28 x16x26.2cm

1.4 Kilograms

150 Watts

240 Volts

5 (interchangeable cones)
Yes (removable parts)

France

16 cm




28 cm

Figure 8: Diagram illustrating the dimensions of the Moulinex Fresh Express unit.

9. WARRANTY AND SUPPORT

Moulinex is committed to the durability and repairability of its products.

o Repairability: This product benefits from a 15-year repairability commitment at a fair price, supported by a network
of 6,200 repairers worldwide. This initiative aims to contribute to environmental protection and waste reduction.

o For further assistance, spare parts, or to locate a service center, please visit the official Moulinex website or contact



their customer support.

» You can also visit the Moulinex Brand Store for product information and support.


https://www.amazon.com.be/stores/Moulinex/page/100770FB-AFEB-4C32-B2A7-A8382718AA0C?lp_asin=B007TT2ALW&ref_=ast_bln
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